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AMUSE BOUCHE
AANULPO EKAEQ HIE KOEPA TTATATAG, LPES ATTO AyPIA YavITapIa
& XEIMEPIVA Javpn TooLPA
Savory éclair with potato cream, wild mushroom textures & winder black truffle

I0OYNA/ SOUP
BeAoLTE KAOTAVO & XEIPOTTOINTO KPITOIVI e KATTVIOTO TUPI SCamorza
& jamon Serrano
Chestnut velouté & breadsticks with smoked scamorza cheese & jamon Serano

TAAATA/ SALAD
MeokAQV e KOAOKLBA Kov)i, TAANKO KATOIKIoIO TLPI, “YKpavOoAa™ Enpav
KAPTIWV & VIPECIVYK atto ELSI Jerez pe oipOTT OPeVEaoL
Mesclun with confit pumpkin, French goat cheese, nut “granola”
& Jerez vinegar dressing with maple syrup

ZYMAPIKO / PASTA
dpeoko Grand tortelone yepIoTO pe TOPI PIKOTA & PAVITAPIA TTOPTTIVI,
pe FTaANKA TTATTIa pAyoL & KOEUA ATTO KOKKIVO AAXAVO
Fresh Grand tortelone stuffed with ricotta cheese & porcini mushroom:s,
with French duck ragout & red cabbage cream

KYPIQX NIATO (EmAoyn) / MAIN DISH (Choice)
Xolpiva pAyovAa & Travoera Duroc, e TToLPE aTto WNTA KApOTa
& CAATOQa gravy e TTopTOKAN Kal Sapdoknva
Pork cheeks & Duroc pancetta, with roasted carrot puree
& orange and plum gravy
n/or
AIYAIOTTEAQYITIKO UAYIATIKO PIAETO E LPES ATTO KATTVIOTA TTAvT{dpIq,
KOEUA UNAO UE QypIoPATTAVO & CAATOA MISO e ECTIEQISOEISN
Free range amberjack fillet with smoked beets texiures, apple cream
with wild radish & miso sauce with citrus

EMNIAOPNIO / DESSERT
Crémeux KapapeAwPEVNG AeLkNG cokoAaTtag Valrhona pe kaoTavo
& TOOVLPEKI e TUEOLPA
Valhrona caramelized white chocolate crémeux with chestnut
& raspberry “tsoureki’

85.00€ / aropo
85.00€ / person

Live jazz



